Wishthan Bhandar
(Desserts)

GUIAD JAMUN ...caeereieceeeeeccneeeecrneeecccneeeccsneeesssnessesssnssssssansassssnnaaes 2.50

A north Indian delicacy,
homemade cheese balls, fried golden brown, served in sugar syrup.

KREET ..aunrtitiirtctiininictetenennsncnesesnsnsnessssssssesesesesees 2.50
Homemade creamy rice pudding with pistachios, almonds and special flavors

Mango Ice Cream/Kulfi.........coceevrenursuisuenenrensennncsccsensensucsncenens 2.50
Indian ice cream flavored with specially imported alfonso mango pulp.

Pista Ice Creamy/ Kulfi.........cccoveeeeeirreeecrrreeeecrreeeecssaneeccsneecessnnnees 2.50

Homemade Indian ince cream flavored with saffron, nuts, and cardamom.

Wine Idian Beer

Sold by glass Sold by bottle only ) _

4.00 26.00 King Fisher

Red Reserve (Amber 23 OZ) 6.00
Glen Ellen Merlot Columbia Crest Merlot Taj Mahal

White (Light 12 0z)  3.00

Glen Ellen Chardonnay Kendall Jackson Chardonnay

Non-Aleoholic Beuemgey
(free refills)

Coke/diet coke/ spriteficed tea.........cocevuevvurvuirsursersuccserscnsnccnenne 1.50

GIeen tea/ COfEE......uuierrrereeerreereecrreeeeccraeeecssseeeesssaseecsssssessssnnnens 1.50
(no refills)

Chai (MAasala tea) ....ccccccvereercerecrnrecrsnrecssnnecssanesssnsessensessensessanssssanses 1.50

Tea made with imported premium brand tea leaves with milk and special spices.

MaNGO JUICE....couiirueiriineicrictentisssisnsecsnecteesesssesssessssssssssssesssenes 2.00

Exotic juice made with specially imported alphonso mango pulp

Mango Shake ........ueicinnueniiiinnniniininnccennennesessessseesesssessenes 2.50

A creamy mango milk shake made with specially imported alphonso mango pulp.

\Y T = 0B O 11 T 2.50

A creamy yogurt shake made with specially imported alphonso mango pulp and rose water.

LaSS1 cevueereneriestennnnniestesenisnessessessnsssssessessessnsnssessesssssssssessessessans 2.00
A refreshing yogurt shake served sweet or salty
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Heera

Idian Cuisine

We extend a hearty welcome and we wish to
express our sincere thanks for your selecting us as your
place to dine.

We will make every effort to have you remember the
fine ambiance, the elegance of Herra,
as well as the food and service,

which we hope you will fully enjoy.

If there is anything we can do to make your experience
at the Herra Indian Cuisine movre enjoyable,
please let us know.

Dinner
Lunch ?{ ’ 5:00 pm -9:00 pm
11:00am- 2:00pm 0 M 7' 5 Tuesday, Wednesday,
Tuesday through Sunday Thursday & Sunday
5:00 pm - 10:00 pm
Friday & Saturday

*We do not provide separate checks for one table

*Please allow us ample time to prepare your food right. Thank you




ﬂﬁpeﬁzem

Vegetable Samosa........ceeuiceininneccinnicseininnccenneneesensesssssessseeenes 3.00
Deep Fried paties Stuffed with mashed potatoes, green peas and freshly ground Indian spices.
Keema SamoSa......cuienienienniinsiennnnninnnnnninneniennennissesssssesesseses 3.50

Deep fried paties stuffed with ground lamb peas and freshly ground spices.
Egg plant pakora ........iineiiinncnnenninnnisenninnnccenncnncsessncssesneen 3.00
Slices of egg plant battered and deep fried.

PN L0038 o1 0] - 3.00
Potato slices battered and deep fried.
Pappadiml......ccineiinninninninninnenssissnissssssensessssssssssssssssssssssssssssssses 1.50

Thin lentil crackers served roasted.
Chicken WIngs(HOT) ....ccvvevrerivensensensensucnsensenssccsenscssscsesssessssssesns 4.00

From our clay oven specially marinated in our special tangy sauce.
2 2
\Saup & Salad
House Salad........eieineeiiinicinintciciieninennennesnesnsessesnssessessesesses 2,50
Soup ( Lentil or Vegetable) ........cocevervivruriensuinerscnsucssenscnsncsensaceens 2.50

Condiments

007451 ¢ 1.50 Mixed Pickle..........cccceueuees 1.25
Raita...cccceeereecrneecnnnecsnneccnnecnnes 1.50 Green (HOT) Chutney...... 1.25
Mango Chutney............c....... 1.50 Tamrind Chutney.............. 1.25

Tﬂm@ Speciaﬁ'
Sorry, no substitutes
Vegetarian Dinner fOr TWO .......couicenicsiinenneecsensenseecsensuessecsesssecenes 21.95

Mixed vegetable curry, dal makhani, mango chutney, raita, rice and 1-naan

Vegetarian Dinner for FOUT........uiinniivinnicrennineccennncneccensnccsenas 41.95
Matter Paneer, Mixed vegetable curry, chana masala, dal makhani, mango chutney, raita, rice and

2- naan

Non Vegetarian Dinner for TWO........couvviereciensuccensenseccensucnseccnene 21.95
Mixed Vegetable Curry, Chicken tandoori, raita, rice and 1-naan

Non Vegetarian Dinner for Four.........innenvnnensccensccseccnenne. 46.95

Tandooi Chicken, lamb Vindaloo, Butter Chicken, Mixed Vegetable Curry, riata, rice and 2-naan

Mmyﬁ Ki Rasoi
(Chicken Speciﬂ/ﬁey] .95

(served with basmati rice)
Chicken Curry

Bonesless cubes of chicken, cooked in a traditional sauce.

Chicken Korma

Boneless cubes of chicken, cooked in an almond sauce.

Chicken Vindaloo(HOT)

A specialty of Goa, south of Bombay.

Extra spiced bones\ less cubes of chicken cooked in a tangy sharp sauce.

Butter Chicken

Boneless Chicken breast from our exotic clay oven cooked in a creamy cashew sauce.
Chicken Saag

Boneless chicken cubes cooked with fresh spinach and freshly ground mild spices
Chicken Tikka Masala

Tandoori Chicken breasts, cooked with bell peppers and onions in a special sauce.

Kadai Chicken

Chicken cooked with ginger, bell peppers, tomatoes and spices in a deep iron skillet.

Gosht Ki Rasoi
(Lamb \S’ﬁecm/ﬁey] 12.95

(served with basmati rice)
Lamb Curry

Tender cubes of lamb cooked in a traditional sauce.

Lamb Korma

Tender lightly spiced lamb, cooked in an almond sauce.

Lamb Vindaloo(HOT)

A specialty of Goa, South of Bombay.

Extra spiced tender cubes of lamb cooked in a tangy, sharp sauce.

Lamb Saag

Tender cubes of lamb cooked with fresh spinach and freshly ground mild spices.
Lamb Bhuna

Tender cubes of lamb cooked with onions, tomatoes and freshly ground mild spices.
Rogan Josh

A specialty from Kashmir.

Lean chunks of lamb cooked with sautéed onion, ginger and fragrant spices.

Kadai Gosht

Lean chunks of lamb cooked with ginger, green peppers, tomatoes and spices in a deep iron skillet.



Tandoori (i C/ﬂy Oven) Dinners

Tandoori is an ancient Indian style of cooking various kinds of foods. The food is cooked in a clay oven which
is heated by charcoal and is like an open pit fire where the food never actually touches the coal. The food has a
special flavor because of the combination of the freshly ground spices and the smoking effect produced by the
open pit charcoal fire.

(served with basmati rice and curry sauce)
Chicken Tandoori .......eeeenieinneniesnnesncsnnesncsnsesnesnssessesnssessesnesesnes 10.95
Tender half chicken marinated in special mild spices, grilled over a live flame.
Chicken tikKa......oeeiininiiiniieieietencinnnnneneneenenenenesenesnens 11.95
Boneless skinless chicken breasts, mariated in mild spices and grilled in a clay oven.
Served on a sizzler.

Seekh Kebab ...ttt 12.95
Ground lamb seasoned with special spices and herbs, grilled in the clay oven. Served on a sizzler.
FiSh TiKKa..ucoiverrerieiiiiinininininieieieinniinnsnsnsnssesssssessesnesesesessens 13.95

Filet of salmon fish marinated in mild spices and herbs, grilled in the clay oven

Shrimp Tandoori ......coeeeevivnicvensinseicsenncnsenssessncssensesssessessscsssssessees 13.95
Large juicy shrimps marinated in mild spices and herbs, grilled in the clay oven. Served on a sizzler
Mixed TandOoTi.....ueieienenennennennesiiiesisnsisesessessessessessessesssssessssnssnes 14.95
A delicious combination of half chicken tandoori, seekh kabab, and shrimp marinated in mild spices
and herbs grilled in the clay oven, served with onions and lemon on a sizzler.

ﬁmiy@i Namoone
(Seafood Jpecia/ﬁey] 3.95

(served with basmati rice)
Fish Curry

Salmon filet cooked in a light curry sauce and spices

Fish Masala

Salmon filet sautéed with bell peppers and onion in a mildly seasoned sauce.
Shrimp Curry

Large Shrimp cooked in a mild curry sauce.

Shrimp Masala

Large shrimp sautéed with special spices, cooked with bell peppers and onion in a mildly seasoned
sauce

Shrimp Saag

Large shrimp cooked with fresh spinach and freshly ground mild spices.

Butter Shrimp

Large, Juicy shrimp marinated in mild spices and cooked in a clay oven, folded into a
creamy sauce.

Lunch \S’pecmé'

11:30-2:00pm
Tuey&/ﬂy Tﬁ:ﬂaogﬁ &n‘mﬂ/ay ( except - Jpecm/ ;/ﬂyy]

A choice of any one entrée served with basmat rice

Vegetable specialties.........cccecerveuercrverenercneceeeee.5.50
Mixed Vegetable Curry

Aloo Matter (Potato and peas)

Aloo Chole (Potato sautéed with cumin seeds)

Aloo Palak (Potatoes and spinach)

Chole Palak (Garbanzo beans and spinach)

Dal Makhani (Lentils)

Matter Paneer (Peas and homemade cheese)

Palak Paneer (Spinach and homemade cheese)

Chicken Specialties .......ccccrrerrnericsnnerccscnerecscneness0.00
Chicken Curry

Chicken Masala

Chicken Tandoori

Chicken Vindaloo (HOT)

Jeera Chicken (Sautéed with cumin seeds)

Lamb Specialties ......ccccevveuercrcnricssnriciercssnercscneness0.50

Lamb Curry
Lamb Masala

Lamb Vindaloo
Jeera Lamb (Sautéed with cumin seeds)

Naan for $1.50 with a purchase of lunch special



Roti (Flat Bread)
Served fiﬂeyﬁ@ baked from clay oven

NN AQN . cuuireirnniereenerecersecessccssescssesssecsssssssssssssssssssssssssssssssssssssssssssssssssssssssssse 2ol

White Flat Bread

Garlic Naan ...ieinccncninnncnecnenncnesnennenesneseessesesessssssessessss 2000
White flat bread stuffed with mildly spiced minced garlic, baked in the clay oven

Cheese Naan.......eiineccennnensecnennncnsennenncnesnesseessesesesseessessessss 2000
White Flat bread stuffed with homemade cheese, chopped cilantro and mild spices.

Onion Kulcha-......................................................................................... 2.50
White flat bread stuffed with chopped onions, dried mangoes,

fresh cilantro, seasoning and baked in the clay oven.

Tandoori Roti......iiienininninnicncnnenninnninnenenennenenennseseseeseses 2,00
Whole wheat flat bread baked in the clay oven
Paratha........iinininniiniinininiininininnnninsssssssesssssess 2,90
Whole wheat flat bread made with butter and baked in the clay oven.

A]—OO Paratha........................................................................................... 2.50
Whole wheat flat bread stuffed with potatoes, chopped cilantro and mild spices,

baked in the clay oven

Rice \S’ﬁeciﬂ (fies

Shrimp Biryani ... 13.95
Large shrimp sautéed with naturally fragrant basmati rice and special spices.

Lamb Biryani........eeeiniissssssssess 12.95
Boneless cubes of lamb, sautéed with naturally fragrant basmati rice.

Chicken Biryani....c.ceeiceinennccsnsensecnsensecsecssenssccsessseesscssessscssessses 11.95
Natually fragrant basmati rice cooked with boneless cubes of chicken and mild spices

Vegetable Biryani..'................'......'................'......'................'......'....... 9'95
Naturally fragrant basmati rice cooked with garden fresh vegetables and

specially imported herbs and spices
Kashmiri Pilaf.'......'................'......'................'......'................'......'....... 6'95

Naturally fragrant basmati rice cooked with dried fruits and nuts.

Vaishnau Bﬁg’an

( Vejez‘aé[e Specz’a/ﬁey]
995

(served with basmati rice)
Mixed Vegetable Curry
Garden Fresh Vegetables(Peas, Beans, Cauliflower, etc.) Cooked in an Mildly Spicy Special Sauce.
Vegetable Korma
Mixed Vetables Cooked in an Almond Sauce
Mushroom Matter
Green Peas and Mushrooms sautéed with special spices and cooked in a mildly seasoned sauce.
Aloo Gobi
Cauliflower cooked with potatoes, herbs and mild spices
Baingan Bharta
Eggplant roasted in the clay oven, mashed and seasoned with special herbs and spices
Bhindi Masala
Garden fresh okra sautéed with onion and tomatoes and cooked with freshly ground mild spices
Bombay Aloo
Potatoes cooked in a tastefully seasoned with mild spices and herbs.
Chana Masala
Chick peas made with Indian spices and cooked in a mildly seasoned sauce.
Dal Makhani
Black, yellow, green and red lentils cooked with onions and tomatoes
Malai Kofta
Patties made from shredded homemade cheese, cauliflower, potato and cooked with peas in a mildly
spiced sauce.
Matter Paneer
Green peas cooked with homemade cheese in a tastefully spiced mild sauce.
Saag Paneer
Freshly chopped spinach cooked with bell peppers and onions in a mildly spiced sauce.
Paneer Tikka Masala
Homemade cheese cooked with bell peppers and onions in a mildly spiced sauce
Paneer Bhurji
Grated homemade cheese sautéed with peas and freshly ground spices
Paneer Makhani
Cubes of homemade cheese marinated in mild spices and herbs and cooked into a creamy sauce



